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Introduction Introduction

Section |  Objectives Objectives

Section Il Scope, use and definition Scope
Use
: General
: Role of Competent Authorities, Food Business Operators

and Consumers

: General Principles
: Management Commitment to Food Safety
Definitions
Chapter One: Good Hygiene Practices
Section 1: Introduction and control of food hazards

Section Il Primary production Section 2: Primary production

Section IV Establishment: Design and facilities Section 3: Establishment - Design of facilities and

equipment
Section V. Control of operation Section 7: Control of operation
Section VI Establishment: maintenance and Section 5: Establishment maintenance, cleaning and
sanitation disinfection, and pest control
Section VIl Establishment: Personal hygiene Section 6: Personal hygiene

Section VIII Transportation

Section 9: Transportation

Section IX Product information and consumer awareness | Section 8: Product information and consumer awareness
Section X Training Section 4: Training and competence

Annex : Hazard Analysis and Critical Control Point (HACCP)

System and Guidelines for its Application

Chapter Two: Hazard Analysis and Critical Control Point
(HACCP) System and Guidelines for its

Application

Preamble

Introduction

Definitions

Principles of the HACCP system

Section 1 Principles of the HACCP system

Guidelines for the Application of the HACCP System

Section 2 General Guidelines for the Application of the

HACCP System

Introduction

2.1 Introduction
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2.2 Flexibility for small and/or less developed food

businesses

Application

Section 3: Application

1. Assemble HACCP team
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3.2 Describe product
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Construct flow diagram

3.4 Construct flow diagram
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On-site confirmation of flow diagram

3.5 On-site confirmation of flow diagram
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conduct a hazard analysis, and consider any

measures to control identified hazards
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10. Establish corrective actions
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11. Establish verification procedures
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procedures

12. Establish documentation and record keeping

3.12 Establish documentation and record keeping

Training
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